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«lLIATO TAMAHb PE3EPB»

UrpucTtoe BUHO reorpanyeckoro HaMMeHoOBaHuUs
BblepXaHHoe 3KcTpa O6pioT po3oBoe

“CHATEAU TAMAGNE RESERVE”

Sparkling rose aged wine extra brut

OMNMUCAHME BMHA /WINE DESCRIPTION:

Cepus BbliepxaHHbIX UTPUCTbIX BUH «LLlaTo TamaHb Peseps» - 3T0 BbiCcOKOKaueCTBEH-
Hble BMHA, NMPOM3Be[EHHble MO KJIacCUYeckoi TexHonorun. Tonbko oTOOpHbI
BUHOrpa/, nocje TuWaTe/bHO NPOBEPKN Ha 3peNocTb NOAXOAUT AJ1S UrOTOB/IEHUS
UIPUCTOro 3Toi cepun. Bunomarepuan ans Hero nonyvaioT 6e3 npeccoBku BUHOrpasa
— Tak Ha3sblBaeMblii «camoTek». bnarogaps uHauBuayanbHOMY NOAXOAY KOMaHAb
BUHO/EJIOB, UTPUCTbIE BUHA 3TON CEPUU HEOJHOKPATHO CTAHOBUAUCH 0bagaTensimmu
Harpaj, MpecTMKHbIX POCCUIICKMX U 3apybexkHbIX KoHKypcoB. Mrpuctoe pososoe
akeTpa 6ptot «Lllato Tamanb Peseps» npousseneHo us BuHorpaga coptos LLlapaone,
Pucauur, Canepasu, lNuuo bnan, cobpaHHOro Ha coOGCTBEHHbIX BUHOTpajHMKax
arpodupmsl «KOxHas» Tamanckoro nonyoctposa KpacHopapckoro kpas. [purotosne-
HO M0 K/1aCcCMUYeCKOoi TEXHOIOTMU BTOPUUHOTO OpoXKeHUst B By TbiIKe C BbIAEPXKKOM He
MeHee 9 mecsiLLeB nocsie OKoHYaHUs porxkeHus. LIBeT po30Bbliii, pa3inuHoi UHTEHCUB-
HOCTU OT MaJIMHOBOTO 0 GPYCHUYHOTO OTTeHKa. bykeT sipKuii, cnaxxeHHslil, coueTato-
it B cebe AroJiHy10 JOMUHAHTY U CJIMBOYHbIE HOTbI. BKyC HaCbILLL€HHBII U U3bICKaH-
HblIii C LONTUM Pa3BUBAIOLLMMCS MOC/IEBKYCUEM U NPUATHOW TEPNKOCTbIO.

A series of aged sparkling wines "Chateau Tamagne Reserve" is a high-quality wine
produced according to the classical technology. Only selected grapes after a careful
check for maturity are suitable for making these sparkling wines. Thanks to the
individual approach of winemakers’ team the sparkling wines of this series has received
medals in prestigious Russian and foreign wine competitions. The sparkling wine rose
extra brut "Chateau Tamagne Reserve' produced from the grapes varieties
Chardonnay, Riesling, Saperavi, Pinot Blanc, collected on the own vineyards of the
agricultural firm "Yuzhnaya" of the Taman Peninsula in Krasnodar Region. Prepared

RESERVE

BbIAEPX>XAHHOE according to the classical technology of secondary fermentation in a bottle with an
| bty B exposure of at least 9 months after the end of fermentation. Color pink, varying
intensity from crimson to cowberry tint. The bouquet is bright, harmonious, combining

berry dominant and creamy notes. The taste is rich and refined with a long developing
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aftertaste and pleasant astringency.

HATPAbl / AWARDS:

AWC Vienna\Vienna, Austria, 2015

Decanter World Wine Award, Kent, United Kingdom, 2015
AWC Vienna\Vienna, Austria, 2014

MUVINA 2014, Slovakia,2014

International Wine Challange, United Kingdom, 2014
International Wine & Spirit Competition (IWSC) 2013,
Hong Kong, 2013
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LIEJIEBAA AYONTOPUA

MNMOPTPET LLEENEBOIO npevmyLiecTBeHHO xeHwuHbl 30-50 ner,
= MOTPEBUTENY MMeloLlme ,0CcTaToOK CPeJHUIA 1 Bbllle
cpejHero
MOTWBbI /19 COBEPLUEHWNA KJlaCCUYEeCKOoe UTPUCTOE C KAYECTBEHHbIM
MOKYIMKM opopmiieHnem
&;
noBoOAbl 419 MOTPEBJIEHNA TOPXXeCTBO, CeMeHbIV NpasgHuK

LEHOBOE MO3MUMOHUPOBAHUE poccuiickoe UrpucToe BUHO kilacea ‘npemuym”
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OBO3HAYEHWE B BUHHOW KAPTE /

HOW TO DESCRIBE ON WINE LIST:

Mrpuctoe BUHO reorpadpuyeckoro HaumeHoBaHus
Bbliep)KaHHoe akeTpa 6pioT pozosoe «LLIATO
TAMAHb PE3EPB»

Sparkling rose aged wine extra brut “CHATEAU
TAMAGNE RESERVE”

JocTtynHbiit 06bem/Available volume:
0,75L; 1,517 kg /6yTbuIKa
0,75L; 2,157 kg /nopapoyHas ynakoBka

Pa3smep / Size:
?88xh319cm /byTbinka
9,4x24,8x32,6 cm /nmopapoyHas ynakoska

BnoxeHnue B ropposiunk/ Embedding
in a corrugated box:

4 /ByTbinka

3 /nopapouHas ynakoBka

LLITpux Ko Ha eauHULY NMpoayKLmm/
Embedding in a corrugated box:
4607062862100 /6yTblnKa
4607062862247 /nopapouHas ynakoBka

LLITpnx Kog, Ha rpynnoByo ynakoBky/
Barcode for group packaging:
14607062862107 /6yTb|m<a
14607062862244 /noaapoyHas ynakoska

Kop All: 440

KonuuecTBo ynakoBok Ha noaaoHe(espo)
/ Number of packages on a pallet (Euro):
75 /6yTbinka

48 /nopapouHas ynakoBka

KonunuecTtBo ynakoBok B ciioe /
Number of packages in the layer:
15 /6yTbinka

12 /nopapouHas ynakoBka

«LHUATO TAMAHb PE3EPB» Urpuctoe BuHo reorpaduueckoro
HanMMeHOBaHWs BblaepxaHHoe 3KeTpa bploT po3oBoe
“CHATEAU TAMAGNE RESERVE” Sparkling rose aged wine extra brut

TEXHUYECKAA MHOOPMALMNA / TECHNICAL INFORMATION:

MECTO NPOU3BO/JCTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpait, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

LLlappoHe, Pucnauur, Canepasu, lNuHo bnan

Chardonnay, Riesling, Saperavi, Pinot Blanc

CroOCOBb NMOCAIKN
METHOD OF PLANTATION

Pyunoii

Manual

CrocCoOb BbIPALLIMBAHUA
METHOD OF GROWING

B HeyKpbIBHOIT KybType. DOpMUPOBKA KYCTOB KOPAOHHAsI.

Grapesare grown in neukryvnoy culture. Formation of bushes cordon

CroCoOb YBOPKUA
METHOD FOR HARVESTING

Pyunoit

Manual

NMEPNO CEOPA MepBas-TpeTbs gekana ceHTabps
HARVEST PERIOD First-thierd decade of September
YPO)XAMHOCTb 75-85 u/ra

YIELD IN KG OF GRAPES

PER HA. 75-85 c/ha

CPEJHMIN BO3PACT /103
AVARAGE AGE OF VINS

LlapaoHe - 13 net, Pucnunr - 12, Canepasu - 17, [Muno 6naw - 14
Chardonnay - 13 years, Riesling - 12, Saperavi - 17, Pinot Blanc - 14

METOZ, MEPBUYHOM
OEPMEHTALNN

PRIMARY FERMENTATION

KpaTKoBpemeHHbIi1 HACTO B peccax ¢ NpejBapuTebHbIM OXIaXAEHM-
em mesru coptos BuHorpaga Lllapgoue, Pucnunr. ®notauua nepuoau-
yeckoro geicTeus. bpoxeHue npu KoHTponupyemoii Temnepatype 16-
18°C. Ucnonb3oBaHue B Kynaxe BUHOMATEpPMasiOB YrneKMCNOTHOMN
mauepauum "Monopoit" us copta Canepasu.

Short-term infusion in presses with preliminary cooling of the pulp of
grape varieties Chardonnay, Riesling. Flotation of periodic action.
Fermentation at a controlled temperature of 16-18 degrees. Use in ablend
of wine materials carbonic acid maceration "Molodoe" from the Saperavi
variety.

METO[, BTOPUYHOW
GOEPMEHTALNA

SECONDARY FERMENTATION

ByTbinouHas wamnaHusaums c BblAEPXKKON Ha ocaake He meHee 9
mecsues. Yenosus 14°C.

Bottle fermentation on lease for atleast 9 month. Conditions 14°C.

BbIJEP)KKA
AGING

He meHee 9 mecsueB nocne okoHYaHUs 6PO)KeHl/IFI

Not less than 9 month after the end of fermentation

AHATIMTUYECKUE NMOKA3ATEJTN / ANALYTICAL FEATURES:

CIrnPT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COJIEP)XAHUE CAXAPA He Gonee 6 r/gm3

RESIDUAL SUGAR

not more 6 g/dm3

KNCNOTHOCTb
TOTAL ACIDITY

5,0-8,0 r/am3
5,0-8,0 g/dm3

KAJTOPUMHOCTb
CALORICITY

77,9 kkan (326 k[1x)
77,9 keal (326 KJ)

OPTAHOJIENTUYECKUE XAPAKTEPUCTUKN / ORGANOLEPTIC FEATURES:

LIBET P030BbIi1 pa3annyHOi MIHTEHCUMBHOCTH, OT MaIMHOBOTO 4,0
6pyCHUYHOrO OTTEHKA

COLOUR Pink of varying intensity from crimson to cowberry tinge

APOMAT SIpKuii, cnaXKeHHbIN, coueTalowmin B cebe AroaHy10 JOMUHAHTY U
C/IMBOYHO-MOJIOUYHbIE TOHA, MOAUYEPKHYTbIN TOHAMM LWAMNAHU3ALUY

BOUQUET Bright, well-coordinated, combining berry dominant and creamy-milky
tones underlined by shampanization tones

BKYC HacblleHHbIN 1 U3bICKaHHbIN ¢ J,0JMMM, pa3BUBalOLLMMCS
MOC/NIEBKYCHUEM U NPUSITHON TEPIKOCTBIO

TASTE Rich and refined with a long, developing aftertaste and pleasant astringency

TEMIMEPATYPATIOOAUM  6-8°C

SERVING TEMPERATURE 6-8°C

353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

www.kuban-vino.ru
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